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THE 

INDIAN 

KITCHEN 



D u e to the simplicity of Indian cooking, very little equipment is required. In 
fact, most kitchens will already have everything needed to create a delicious 

Indian spread. 



Most cooking is done on top of the 
stove. Indians favour cast iron or 
earthenware cooking pans, however, 
saucepans and frying pans of any 
material are suitable. A round 
bottomed cast iron pan similar to a 
small wok, called a kadhai is most 
commonly used in India. Also, a 
cast iron griddle called a tava is used 
for cooking pancakes, flatbreads and 
kebabs. 

For cooking most curries, lentils, 
rice, vegetable dishes and fried foods 
such as samosas and pappadams, a 
medium-sized saucepan with a tight 
fitting lid is all that is required. If it 
is non-stick, all the better. A wok is 
suitable for deep frying and for 
recipes that don't require a lid such 
as wet curries that need reduction. 

If you don't have a griddle on 
your stove, a frying pan will do the 
job just as well or in the case of 
kebabs, a grill. All recipes state 
which is required. 

If you prefer to buy whole spices 
rather than ground, you will need a 
spice grinder. Traditionally, a 
mortar and pestle is used for this 



purpose, and gives a very finely 
ground result. These days, however, 
most people prefer to use an electric 
spice grinder or blender. The 
blender can also be used to chop 
onions, nuts, herbs and other 
ingredients. A food processor can be 
used for these and other mixing and 
kneading jobs, but does not grind 
spices successfully so in this case 
you could buy spices already 
ground. 

Rice is one of the key ingredients 
in Indian cooking and easy to cook 
properly. Cook rice in boiling water 
until tender, or cook by the 
traditional absorption method. 

Wash rice in a colander, place rice 
into a saucepan, a size that allows 
the rice to be at least 2 cm deep. 

Add enough cold water to come 
2 cm above the level of the rice, no 
matter what the quantity of the rice. 
Bring to the boil, boil until water 
has been absorbed. Steam holes 
appear on the surface of the rice, do 
not stir. Place a tight fitting lid on 
the saucepan, reduce heat to very 
low, cook rice a further 10 minutes 



without lifting the lid or stirring. 
Test rice after this time. Grains 
should be plump, dry and slightly 
sticky, not wet or gluggy. Cook 
further if necessary. 

Undoubtedly, one of India's 
greatest inventions is the tandoor 
oven from which comes delicious 
tandoori meats and breads now 
popular in restaurants. A tandoor 
oven is a clay receptacle, with 
rounded sides, standing about 
1.6 metres high, with charcoal in 
the bottom as the heat source. It is 
obviously not a practical cooking 
medium to install in your home. In 
fact, even in the Punjab province in 
northern India, where tandoor ovens 
originally come from, they are more 
often found in restaurants than 
homes. 

The tandoor oven relies on the 
intense heat inside, created by the 
hot coals, to cook the meat, seafood 
or chicken pieces very quickly. The 
food becomes crispy on the outside 
while remaining juicy inside. The 
food is first marinated either in dry 
spices or a spice and yoghurt 
mixture and is then threaded onto 
very long metal skewers and 
lowered into the oven. Naan, an 
Indian flatbread is also cooked in a 
tandoor oven by pressing the dough 
onto the inside walls. 

It is impossible to create the 
exact flavour and texture of tandoori 
foods without a tandoor oven, 
however, a kettle barbecue comes 
close or you can use a very hot oven 
or grill. 

You will find it easy to create a 
delicious, successful Indian meal 
with no special equipment or 
techniques. 
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Ingredients listed below form a 
good basic store of Indian spices and 
foods; the Indian terms are given in 
brackets. 

BLACK PEPPER (KALI MIRCH) May 

be bought as small, black 
peppercorns and used whole or 
freshly ground, or as powder. 
bay leaves Dried leaves of the bay 
laurel tree, used in flavouring many 
foods. Substitute a small sprig of 
coriander leaves for 1 bay leaf. Note: 
substitution will alter flavour. 
be san Flour made from chickpeas 
or lentils — low in gluten and high 
in protein. If not available, use the 
following substitute. Roast yellow 
split peas in a heavy saucepan, being 
careful to turn constantly so as to 
prevent burning. Cool, then grind 
in an electric mixer or food 
processor as finely as possible. Put 
through a fine sieve and then store 
in a tightly covered jar. 

CARDAMOM (ILLAICHI) An 

important curry spice, strong and 
aromatic, available as pods and 
powder. Substitute 2 cardamom 
pods, crushed, for !4 teaspoon of 
powder. 

chilli (mirchi) Available as fresh, 
green chillies, dried red chillies, 
chilli powder, and chilli paste. Chilli 
gives colour, flavour and heat to 
most Indian-style dishes. Those who 
are not used to hot foods should use 
only a little chilli at first, and 



gradually increase the quantity as 
desired. Chilli can also be omitted 
entirely — the recipes will work 
quite well without it, though will 
not taste quite so exotic. Substitute 

1 small capsium for 2 green chillies, 
or 2 tablespoons chilli paste for 

2 tablespoons chilli powder. 
chilli sauce a hot sauce useful as 
a dip for meat balls and other 
savouries; may be used in place of 
chilli paste in an emergency. 
Substitute tabasco sauce or tomato 
sauce as a dip. Note: flavours are 
different. 

cinnamon (dalchini) Available as 
bark (cinnamon stick) or powder; an 
important curry spice, aromatic, 
warm and sweet in taste. Substitute 
15 mm of cinnamon stick, crushed, 
for l A. teaspoon of cinnamon powder. 
cloves (laungi) Available whole 
or powdered; an important curry 
spice, strongly aromatic and 
pungent. 

COCONUT CREAM (NARIAL) 

Concentrated coconut available in 
many supermarkets and shops 
specialising in Indian foodstuffs, 
often in the refrigerated section. 
Used as is or dissolved in water. 

Store in refrigerator. Substitute, for 
liquid coconut cream, an equal 
quantity of canned coconut milk or 
evaporated milk. Note: evaporated 
milk substitution will change the 
flavour of the dish. 



coconut milk Available in cans or 
may be made by dissolving coconut 
cream in water, 30 g to 60 g 
coconut cream to every 'A cup 
(125 ml) water, depending on 
thickness required. Substitute, for 
every A cup coconut milk, plain 
evaporated milk or X A. cup evaporated 
milk in which 30 g to 60 g 
desiccated coconut has been soaked 
and strained out. Note that 
substitutions will change the flavour 
of the dish. A useful blender method 
for making coconut milk is to add 
250 g desiccated coconut to 600 ml 
warm water. Place ingredients into 
blender and blend to a smooth 
puree. Squeeze through muslin over 
a basin to remove the first milk. 
Repeat this process for second milk 
adding same amount of water again 
to the original coconut. This will 
freeze very well or can be kept in a 
refrigerator. The rich cream will rise 
to the top of the milk and can be 
spooned off and used separately. 
coconut Desiccated grated 
coconut is used in some curries and 
Indian desserts, for making coconut 
milk, some chutneys, and salads. 

CORIANDER (DHANIA) Used 

extensively in seed and powder form 
— this gentle, fragrant spice is an 
important curry ingredient which 
rounds and balances the hotter 
spices. Coriander leaves are often 
used as a garnish in Indian cooking 
and as an ingredient in salads, 
chutneys and some curries. 

Coriander is easily grown in a pot. 

It is also known as Chinese parsley. 
cumin ( j h e era) An important 
curry ingredient with a warm, 
aromatic taste. Available in powder 
form. 
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curry powder Blended curry 
;pices. Mixture may be mild or hot 
iccording to recipe. Commercial 
:urry powders do not give the 
flavour of a home-made curry 
mixture. 

curry paste A paste made of 
blended curry spices, generally more 
expensive but giving superior 
results to the commercial curry 
powders. 

fenugreek seeds Used whole or 
ground in curries. Strong aroma and 
slightly bitter taste. Use in small 
quantities. 



GARAM MASALA A Strongly 

perfumed mixture of several spices. 
These may be bought already mixed 
where spices are sold, or made at 
home by using either of the 
following recipes: 

20 g cardamom seeds 
20 g cinnamon stick 
7 g black cumin seed 
3 pinches mace 
3 pinches nutmeg powder 

Grind the first four ingredients 
together to make a smooth powder. 



Add nutmeg. Mix and store in 
airtight jar. 

125 g coriander seeds 
30 g cinnamon 
60 g peppercorns 
Vi teaspoon nutmeg powder 
60 g cumin seeds 
30 g cloves 

60 g large cardamoms 

Roast the coriander and cumin seeds 
separately. Peel the cardamoms. 
Grind all the spices and store in an 
airtight container. 
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garlic (lebsun) A pungent bulb which 
separates into cloves; it is peeled then 
crushed, pounded or chopped to add flavour 
to all types of food. 

ginger (adrak) The root of a tropical 
plant, available fresh, powdered and canned. 
Preserved, sugared ginger is used as a 
sweetmeat. Recipes in this book specify fresh 
ginger, which should be scraped before being 
pounded or shredded. Vary the amount of 
ginger used to suit your taste. Substitute 
14 teaspoon ginger powder for 1 thin slice of 
fresh ginger. 

ghee The clarified butter in which Indian 
food is traditionally cooked. Substitute, as a 
cooking medium, cooking oil, butter or 
margarine; in bread and dessert making, use 
butter or margarine. 

lemon grass A fragrant herb which may 
be bought in dried form or easily grown in 
the garden. 

lime juice Fresh juice of the lime — a 
member of the citrus family. Substitute for 
1 tablespoon lime juice, 1 tablespoon 
vinegar mixed with 1 teaspoon sugar; or use 
equal quantity fresh lemon juice. 
mint A refreshing, tangy herb used in 
salads and chutneys, as a curry ingredient 
and as a garnish. Easy to grow in pot or 
garden; also available in dried form. 
mustard seed (sarson) Used whole or 
crushed in curries; has a strong, hot flavour 
and is generally used in small quanities. 
nutmeg (jaiphal) A pungent spice, 
available whole or in powder form. 
onion (peeaz) Sliced or chopped onion, 
fried golden brown, is used as the base for 
most curries. The frying caramelises the 
sugar in the onion and releases the delicious 
flavour and aroma. Onion rings, fried or raw, 
are commonly used as a garnish, and onion is 
also used extensively in salads. 
pappadums Paper-thin lentil cakes which 
may be bought in packets at supermarkets 
and specialty stores. When fried in hot oil 
they swell, curl and double their size. 



rice (chawal) Brown and white, served 
with curry or as a base for dishes such as 
pilaus and birianis. See Rice chapter for 
further information. 

semolina (sujee) Grain, made from whea 
commonly used to make puddings and 
sweets. 

sesame oil A fragrant oil obtained from 
the sesame seed. Use in very small 
quantities. 

soy sauce Made from soy beans, very 
extensively used in Chinese cooking as 
ingredient and condiment. 
tamarind pulp From the pod of the 
tamarind tree, used in making tamarind 
water, a common curry ingredient. To make 
tamarind water, soak a piece of tamarind 
(about a tablespoon) in x A cup (125 ml) hot 
water and allow to stand for 15 minutes. 
Strain water into another container, 
squeezing tamarind pulp as dry as possible. 
Discard pulp. Use more tamarind pulp if a 
stronger taste is required. Substitute for A 
cup (125 ml) tamarind water, TAT tablespoons 
tamarind paste or 2 tablespoons lime or 
lemon juice; or use A cup (125 ml) vinegar. 
tamarind paste (imli) A convenient 
method of adding tamarind to curry, used 
alone or mixed with water to make tamarina 
water. Substitute for 1 tablespoon tamarind 
paste: 6 tablespoons tamarind water; or 
1 Vi tablespoons lime or lemon juice; or 3 
tablespoons vinegar. If a stronger, sour taste 
is required then more tamarind can be used. 
turmeric (haldi) A golden-yellow fragrant 
spice extensively used to colour and flavour 
curries, vegetables, rice and savouries. 

Saffron is an adequate substitute. 
yoghurt ( d a h i ) Milk curd, used in its 
natural form both as a curry ingredient and a 
curry accompaniment — plain, spiced or 
with cucumber, or other fruits and 
vegetables. 
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In this section you will find a wide range of curries to choose from, 
including beef, lamb, pork, chicken, duck, fish and prawns. And these can 
vary from koftas to kormas to vindaloos. 

The curries range from mild to hot and it is entirely up to you to adjust 
them to your taste. The recipes here are rated as mild, medium or hot, but 
you can change this by increasing or decreasing the quantities of spices. Of 
course for a very hot curry, add lots of fresh chillies! If it’s too hot, a little 
yoghurt or lemon juice will help to subdue it. 

Curries should always be served with rice, and some Indian bread such as 
chapatis or naan. If the curry is very hot, it is wise to have a cooling 
accompaniment, often yoghurt-based. Or include some sambals to spice up 

a mild curry. 

Curries are easy and quick to make as long as you have stocked up your 
kitchen with the many spices which are required. 




Southern Curried Chicken 




MILD LAMB CURRY 

Mild 

1 7 > kg boned shoulder or leg lamb 
VA cup (90 g) plain flour 
100 g butter 

2 green apples, peeled, cored, quartered 
and sliced 

2 onions, chopped 

1 tomato, quartered 

2 cloves garlic, crushed 

2 tablespoons curry powdsr 

1% cups (430 ml) stock 

2 tablespoons grated lemon rind 

1 tablespoon fresh lemon juice 

1 teaspoon brown sugar 

2 tablespoons desiccated coconut 

2 tablespoons sultanas 

1 tablespoon flaked almonds 

1 Trim lamb of excess fat, cut meat into 
cubes, toss in flour, shake off any excess. 

2 Melt butter in a frying pan, add meat, 
brown on all sides. Remove meat and set 

Mild Lamb Curry aside. 




3 Add apples to pan with onions, tomato, 
garlic and curry powder. Saute 3 minutes 
then pour off any excess fat. 

4 Add stock. Return meat to pan with 
lemon rind and juice, sugar, coconut and 
sultanas. Bring to the boil, reduce heat to 
low, cover, simmer 2 hours, or until meat 
is tender. Stir in almonds. 

SERVES 4 TO 6 



KEEMA CURRY 

Mild 

4 tablespoons oil 

2 large onions, finely chopped 

1 clove garlic, finely chopped 

2 teaspoons grated, fresh ginger 

2 potatoes, cut into 1 cm cubes 

% cup (60 ml) water 

750 g minced beef or lamb or pork 

% teaspoon each: ground cinnamon, ground 
cloves, ground cardamom, ground turmeric 

2 tablespoons ground coriander 

Vi teaspoon chilli powder 

'A teaspoon ground aniseed 

'A teaspoon ground cumin 

'A cup shelled peas 

4 tablespoons coconut cream 

1 tomato, chopped or 1 teaspoon tomato 
paste (optional) 

1 Heat oil in a large saucepan. Saute onions 
until golden brown. Add garlic and ginger, 
saute for 2 minutes. 

2 Add potatoes and water. Simmer, covered, 
for about 10 minutes, stirring occasionally. 

3 Add minced meat, cinnamon, cloves, 
cardamom, turmeric, coriander, chilli 
powder, aniseed and cumin. Stir over heat 
until water has evaporated. 

4 Add peas and coconut cream. Cook until 
peas are cooked and curry is dry, stirring 
constantly. 

(Add chopped tomato or tomato paste with 
the peas and coconut, if desired). 

SERVES 4 TO 6 
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LAMB KOFTA 
CURRY 



HOT BEEF CHILLI 
CURRY 



Medium Hot 



1 kg minced lamb 
1 onion, finely chopped 


1 lump of tamarind pulp, the size of a 
walnut 


3 cloves garlic, crushed 


60 g ghee 


2 eggs 


2 medium onions, sliced 


2 tablespoons oil 


2 cloves garlic, crushed 


1 onion, thinly sliced 


2 or 3 green chillies, chopped and seeds 
removed 


2 tomatoes, peeled and roughly chopped 


1 teaspoon ground cumin 


2 teaspoons grated fresh ginger 


1 teaspoon ground turmeric 


1 teaspoon ground turmeric 


2 teaspoons chilli powder 


1 teaspoon ground cumin 


1 teaspoon ground ginger 


2 teaspoons ground coriander 


500 g lean meat, cut into 2 cm cubes 


% teaspoon ground cinnamon 
Vi teaspoon freshly ground black pepper 


V3 cup (150 ml) warm water 


2 teaspoons chilli powder, or to taste 

2 tablespoons white vinegar 

2 cups (500 ml) water 

3 tablespoons plain yoghurt 
V* cup (180 ml) coconut milk 


1 Soak the tamarind in 2 tablespoons water. 

2 Heat the ghee and saute the onions and 
garlic until lightly browned. Lower heat and 
add the green chillies, cumin, turmeric, 
chilli powder and ginger. Cover and cook for 
5 minutes. 


Vi cup shelled peas 


3 Add the meat, cover, cook for 10 minutes. 


1 Combine lamb, chopped onion, garlic and 


4 Add warm water and simmer 1 hour or 


eggs and roll into walnut-sized balls or 


until the meat is tender. 


'koftas'. 

2 Heat oil in a frying pan, saute sliced onion 
until tender. Add tomatoes and ginger, 
saute until liquid evaporates. 


5 Squeeze the tamarind and strain the juice. 
Add this juice to the curry and cook a 
further 5 to 6 minutes or until the gravy is 
thick. 


3 Add turmeric, cumin, coriander, 
cinnamon, pepper and chilli. Saute. 

4 Add vinegar and water, bring to the boil. 


SERVES 4 


Gently drop the koftas into the curry, cover 


• TAMARIND TIPS 


and simmer 20 minutes without stirring. 


Tamarind is available from Asian and specialty food stores, 


5 Stir in yoghurt, coconut milk and peas. 


as a paste, dried pods or pulp. Make jour own tamarind 


Simmer for a further 10 minutes. 


paste bj soaking the pulp in hot water overnight, then pass 


SERVES 6 TO 8 


through a strainer. Store in a glass jar in the fridge. 




You can substitute lemon juice for tamarind juice in 




anj recipe. 




In India, tamrind juice is very popular and refreshing. It is 




used medicinally in many Asian countries, to cleanse the 

digestive system. 



KASHMIRI KOFTA 
CURRY 

Medium 

750 g lean minced beef 

3 green chillies, finely chopped and seeds 
removed 

3 tablespoons plain yoghurt 
1 teaspoon ground ginger 
'A teaspoon ground coriander 
1 teaspoon chilli powder, or to taste 
2 teaspoons garam masala 
120 g ghee 
1 teaspoon sugar 
1 tablespoon milk powder 
1 cup (250 ml) warm water 
1 teaspoon black pepper 
'A teaspoon ground cardamom 



1 Combine minced beef in a bowl with 
chillies, 1 tablespoon yoghurt, ginger, 
coriander, chilli powder, 1 teaspoon garam 
masala and 30 g ghee. Mix thoroughly and 
shape into small meatballs (koftas). 

2 Heat the rest of the ghee in a saucepan. 
Add the sugar, milk powder, remaining 
yoghurt and garam masala, stir over heat for 
1 minute. 

3 Add 1A cup (125 ml) warm water and the 
meat koftas. Simmer until the water has 
evaporated, turn the koftas and add another 
1/2 cup (125 ml) of warm water. Simmer 
until water has evaporated. Sprinkle with 
pepper and rhe ground cardamom. 

SERVES 4 TO 6 



Choko Salad, (page 
5 8), Kashmiri Kofta 

Curry and Spicy 
Cauliflower (page 52) 
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KORMA CURRY 



PORK VINDALOO 



Medium 

120 g ghee 

2 large onions, sliced 

'A cup desiccated coconut 

2 cloves garlic, chopped 

1 'A tablespoons poppy seeds 

% teaspoon ground ginger 

4 green chillies, chopped and 
seeds removed 

3 teaspoons ground coriander 

'A teaspoon ground cinnamon 

'A teaspoon ground cloves 

% teaspoon ground cumin 

500 g lean lamb or beef, cut into 
2'A cm cubes 

2 A cup (150 ml) plain yoghurt 
lemon juice to taste 

'A cup chopped, fresh coriander leaves 

1 Heat the ghee and saute the onions until 
they are a crisp, golden brown. Remove 
onions and set ghee aside. 

2 Combine onions in a blender or food 
processor with coconut, garlic, poppy seeds, 
ginger, chilli, coriander, cinnamon, cloves 
and cumin, and blend until smooth. 

3 Add spice mixture to the reserved ghee. 
Cook over low heat for 5 minutes. 

4 Add meat and yoghurt. Bring to the boil, 
simmer over low heat for 1 hour or until 
meat is tender. 

5 Remove from the heat, add the lemon 
juice and fresh coriander. 

SERVES 4 



• CLOVES AND CINNAMON 

Both these spues lose their aroma and flavour very quickly 
when ground so must he stored in airtight jars. 

If you want to buy whole spices and grind very small 
quantities ; a hand pepper grinder is just the thing 



Hot 

This dish, a southern Indian delicacy, is usually very hot 
and sour. No water should he used when cooking the 
vindaloo. Tor a milder effect use less chilli powder 
(1 teaspoon for mild, 2 teaspoons for medium). 

3 large onions, sliced 
5 cloves garlic, crushed 
1 teaspoon ground cardamom 
1 teaspoon ground cloves 

1 tablespoon cracked black 

peppercorns 

3 teaspoons chilli powder, or to taste 

1 teaspoon ground cinnamon 

2 teaspoons ground cumin 

2 teaspoons ground turmeric 

2 teaspoons mustard powder 
1 teaspoon ground ginger 

3 tablespoons white vinegar 
1 kg pork, cut into 3 cm cubes 

4 tablespoons oil 

1 Combine two sliced onions in a blender 
or food processor with garlic, cardamom, 
cloves, peppercorns, chilli, cinnamon, 
cumin, turmeric, mustard, ginger, and 
vinegar. Blend to a smooth paste. 

2 Combine meat in a bowl with a quarter of 
the paste. Stand at least 4 hours, preferably 
overnight. 

3 Heat oil in a saucepan and saute 
remaining onion until tender and light 
brown. 

4 Add the rest of the spice paste, stir over 
low heat for 3 minutes. Add the pork 
mixture, cover, simmer over low heat for 
about 1 hour or till the meat is tender. 

SERVES 6 TO 8 
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PORK AND POTATO 
CURRY 

Mild 

4 tablespoons oil 
'A teaspoon mustard seeds 
1 large onion, finely chopped 
2 teaspoons grated, fresh ginger 
1 clove garlic, crushed 
4 potatoes, cut into thick slices 
2 tablespoons ground coriander 
'A teaspoon chilli paste (optional) 

'A teaspoon pepper 

1 cup (250 ml) water 

'A teaspoon each: ground cloves, ground 
cardamom, ground cinnamon, ground 
turmeric, ground cumin 

1 tablespoon tomato paste 

750 g lean pork, cut into 2'A cm cubes 
1 teaspoon white vinegar 

1 Heat oil in a saucepan, saute mustard 
seeds and onion until onion is golden brown. 

2 Add ginger, garlic, potatoes, coriander, 
chilli paste, pepper, water, cloves, cardamom, 
cinnamon, turmeric and cumin. Mix well. 
Cover and boil until potatoes are half 
cooked. 

3 Add tomato paste, pork and vinegar, mix 
well. Reduce heat to low. Simmer, covered, 
for 1 hour or until potatoes and pork are 
tender. 

SERVES 4 TO 6 

DRY CHICKEN CURRY 

Mild 

The pan must he continually watched, as the contents may 
stick. If this happens, add just sufficient water to prevent it 

60 g ghee 

2 onions, thinly sliced 

2 cloves garlic, thinly sliced 
2 tablespoons curry powder 

1 tablespoon tomato paste 
1 'A kg chicken pieces 



squeeze fresh lemon juice 
1 tablespoon desiccated coconut 

1 Melt ghee in a frying pan, saute onions 
and garlic until onion is tender. 

2 Add curry powder and tomato paste, 
saute 3 minutes. 

3 Add chicken pieces, mix well, cover, 
simmer for about 45 minutes or until 
chicken is tender. 

4 Add lemon juice and coconut, which will 
absorb any excess gravy. 

SERVES 4 TO 6 

BOMBAY CHICKEN 
CURRY 

Mild 

2 kg chicken pieces 
2 tablespoons olive oil 
2 tablespoons white vinegar 
114 cups (125 g) desiccated coconut 
4 cloves garlic, crushed 
'A teaspoon ground cumin 
'A teaspoon ground turmeric 
1 teaspoon chilli powder 
'A teaspoon ground black pepper 
1 teaspoon grated, fresh ginger 
10 curry leaves 
1 tablespoon sugar 

1 Place chicken pieces in a saucepan, cover 
with water and bring to boil. Reduce heat, 
cover, simmer for 30 minutes or until 
chicken is tender. Drain, reserving 1 cup 
(250 ml) of liquid. 

2 Heat oil in a saucepan, add vinegar, 
coconut, garlic, cumin, turmeric, chilli, 
pepper, ginger and curry leaves. Saute for 

2 minutes. 

3 Add the chicken pieces, reserved stock 
and sugar. Bring to boil, reduce heat to low, 
cover, simmer for 15 minutes. 

SERVES 4 TO 6 
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CHICKEN VINDALOO 

Hot 

2 large onions 
6 cloves garlic 
1 teaspoon ground mustard 
2 teaspoons ground turmeric 
1 teaspoon ground ginger 

1 cinnamon stick, crumbled 

2 teaspoons chilli powder, or to taste 

2 teaspoons ground cumin 

6 cloves 

2 tablespoons white vinegar 
1 tablespoon brown sugar 
90 g ghee 

1 'A kg chicken pieces 

1 Roughly chop 1 onion, combine in a 
blender or food processor with garlic, 
mustard, turmeric, ginger, cinnamon, chilli, 
cumin, cloves, vinegar and sugar. Blend 
until smooth. 

2 Combine chicken in a bowl with spice 
mixture. Marinate for at least 4 hours, 
preferably overnight. 

3 Slice remaining onion. Melt ghee in a 
saucepan and saute onion for 2 minutes. 

4 Add chicken pieces. Reduce heat to low, 
cover, simmer fro 45 minutes or until 
chicken is tender, stirring occasionally. 

SERVES 4 TO 6 



CHICKEN CURRY 
WITH SLICED 
COCONUT 

Mild 

60 g ghee 

1 onion, finely chopped 

2 cloves garlic, crushed 

'A teaspoon ground cardamom 
V« teaspoon ground cloves 
1 cm cinnamon stick 
1 tablespoon curry powder 
1 tablespoon curry paste 
I'A kg chicken pieces 

'A fresh coconut, sliced and with the outer 
skin removed 

250 g fresh tomatoes, peeled and chopped 
I'A cups (310 ml) water 
squeeze fresh lemon juice 

1 Melt ghee in a frying pan, saute onion and 
garlic for 3 minutes. 

2 Add cardamom, cloves, cinnamon, curry 
powder, curry paste. Saute 3 minutes. 

3 Add chicken pieces, sliced coconut, 
tomatoes, water and lemon juice. Cover, 
simmer 1 hour or until chicken is tender. 

SERVES 4 TO 6 
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STEP-BY-STEP TECHNIQUES 



SOUTHERN CURRIED 
CHICKEN 



Cut chicken fillets into 
3 cm pieces 



Hot 

5 dried chillies 

2 tablespoons poppy seeds 
2 tablespoons coriander seeds 
'A teaspoon cumin seeds 
1 teaspoon ground turmeric 
V? teaspoon ground ginger 

6 cashew nuts 

2 cups (185 g) desiccated coconut 
2 cups (500 ml) hot water 
90 g ghee 

4 small onions, chopped 
4 cloves garlic, crushed 
6 chicken breast fillets, cut into 3 cm pieces 
juice 1 lemon 



Blend chillies, poppy 
seeds, coriander seeds, 
cumin, turmeric, ginger 
and cashern to a smooth 

paste 





1 Combine chillies, poppy seeds, coriander, 
cumin, turmeric, ginger, and cashew nuts in 
a blender or spice grinder. Blend to a smooth 
paste. 

2 Combine coconut in a bowl with 2 A cup 
(150 ml) hot water, stand for 3 minutes. 

Press coconut through sieve, reserve milk. 

3 Pour IX cups (350 ml) hot water over the 
coconut, stand 10 minutes. Press through 
sieve, reserve milk. 

4 Melt ghee in a frying pan, stir in onions, 
garlic, and spice paste, for 3 minutes. Add 
chicken, fry on all sides until brown. 

Remove chicken and set aside. 

5 Pour the 1 14 cups (350 ml) coconut milk 
into the pan, simmer sauce until reduced 
and thickened. 

6 Return chicken to sauce. Add the 2 /i cup 
(150 ml) coconut milk and lemon juice. 
Simmer 10 minutes. 

SERVES 4 TO 6 



After pouring hot water 
over coconut, press 
through a sieve and 
reserve milk 



Southern Curried Chicken 
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CHICKEN M ALAI 
CURRY 

Mild 

30 g ghee 
1 onion, chopped 
2 cloves garlic, crushed 
1 'A kg chicken pieces 
2'A cups (625 ml) thin coconut milk 
2 tablespoons fresh lemon juice 

CURRY MIXTURE 

1 tablespoon ground coriander 
1 teaspoon ground mustard 
1 teaspoon ground cumin 
1 teaspoon ground turmeric 
'A teaspoon ground ginger 
Vi teaspoon chilli powder 

1 Melt ghee in a frying pan. Saute onion 
and garlic until onion is tender. 

2 Combine all curry mixture ingredients. 

3 Add curry mixture and chicken pieces to 
pan, fry for 5 minutes. 

4 Add coconut milk and lemon juice. 
Simmer, uncovered, for about 45 minutes or 
until the sauce begins to thicken and the 
chicken is tender. 

SERVES 4 TO 6 

SRI LANKAN CHICKEN 
CURRY 

Mild 

30 g ghee 

1 onion, chopped 

2 cloves garlic, crushed 

3 to 4 fresh green or red chillies, cut 
lengthways into thin strips and seeds 
removed 

1 teaspoon ground turmeric 

1 tablespoon ground coriander 

I'/i kg chicken pieces 
2'A cups (625 ml) coconut milk 
2 tablespoons coconut cream 

2 tablespoons fresh lemon juice 



1 Melt ghee in a frying pan, add onion, 
garlic, chillies, turmeric and coriander. Saute 
for 2 minutes. 

2 Add chicken pieces and coconut milk. 
Bring to boil, reduce heat to low, cover, 
simmer for about 45 minutes or until the 
chicken is tender. 

3 Add coconut cream and lemon juice, 
simmer uncovered for 5 minutes. 

SERVES 4 TO 6 

MADRAS DUCK CURRY 

Mild 

60 g ghee 

1 onion, thinly sliced 

1 clove garlic, thinly sliced 

2 or 3 chillies, halved lengthways and seeds 
removed 

3 tablespoons curry powder 
Vi teaspoon cumin seeds 
2 kg duck, cut into serving-sized pieces 
1 cup (250 ml) water 
squeeze fresh lemon juice 
3 tablespoons coconut cream 

1 Melt ghee in a frying pan, add onion, 
garlic and chillies, saute until onion is 
tender. Add curry powder and cumin, saute 

2 minutes. 

2 Add duck pieces, stir to coat. Add water, 
bring to boil. Reduce heat to low, cover, 
simmer for 1 hour or until duck is tender. 

3 Add lemon juice and coconut cream. 

SERVES 4 TO 6 



• CURRY PASTE 

Curry paste is made by blending prepared curry powder with 
some vinegar, crushed garlic and oil, cooked gently and then 
stored in an airtight jar. Make your own or buy it ready 

made in supermarkets and Asian stores 
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CURRIED DUCK 



Medium. 

3 tablespoons coriander seeds 
1 teaspoon cumin seeds 
Vi teaspoon fenugreek seeds 
1 teaspoon poppy seeds 
4 cloves garlic, crushed 
2 cm piece fresh ginger, grated 
1 teaspoon ground turmeric 
1 teaspoon chilli powder 

1 cup (90 g) desiccated coconut 

2/2 cups (625 ml) water 
90 g ghee 
1 large onion, sliced 
2 kg duck, cut into serving-sized pieces 

2 tablespoons fresh lemon juice 

1 In a dry frying pan, roast the coriander, 
cumin, fenugreek and poppy seeds until 
lightly browned. Do not let them burn. 
Grind to a paste with garlic, ginger, 
turmeric and chilli. 

2 Soak coconut in 1 cup (250 ml) water for 
1 hour. Squeeze out milk, reserve. 

3 Melt ghee in a frying pan, saute onion 
until tender. Add spice paste, saute over a 
low heat for 3 minutes. 

4 Add duck pieces, cook for 3 minutes. 
Cover pan and cook a further 5 minutes over 
low heat. Add remaining IA cups (375 ml) 
water and simmer for about 45 minutes or 
until duck is tender. 

5 Add reserved coconut milk and lemon 
juice. 

SERVES 4 



CURRIED PRAWNS IN 
THE SHELL 

Medium 

1 kg uncooked king prawns 

7 > cup (125 ml) oil 

4 large onions, chopped 

3 cloves garlic, crushed 

2 to 3 fresh chillies, chopped and seeds 
removed 

3 cm piece green ginger, chopped 
2 teaspoons ground coriander 
1 teaspoon ground cumin 
Vi teaspoon ground turmeric 
50 g macadamia nuts, ground 
4 cups (1 litre) water 
1 tablespoon sugar 
2 teaspoons fresh lemon juice 
fried prawn crisps, to garnish 

1 With a sharp knife, cut down the back of 
the prawns through the shell to the vein. 
Pull out and discard the vein, leaving shell 
intact. 

2 Heat oil in a frying pan, saute onion, 
garlic, chillies and ginger until onion 

is tender. 

3 Add coriander, cumin, turmeric and nuts, 
saute 2 minutes. Add water, bring to the 
boil, cook uncovered until mixture has 
reduced by half. 

4 Add prawns, sugar and lemon juice. 
Simmer uncovered until prawns are tender. 
Garnish with prawn crisps. 

SERVES 4 

• COCONUT MILK 

When you make coconut milk for a recipe, make extra and 
freeze the leftover quantity for later use. 

Coconut milk can also he bought in supermarkets. 
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MADRAS PRAWN 
CURRY 

Mild 

20 g ghee 

1 onion, finely chopped 

2 cloves garlic, crushed 

1 tablespoon curry powder 

250 g fresh tomatoes, peeled and 
chopped 

2 tablespoons fresh lemon juice 
500 g cooked prawns 

1 Peel prawns leaving tails intact, 
remove back vein. 

2 Melt ghee in a frying pan, saute onion 
and garlic until onion is tender. Add 
curry powder, saute 2 minutes. 

3 Add tomatoes and lemon juice. Cover, 
bring to the boil, reduce heat to low, 
simmer for 10 minutes or until tomatoes 
are pulpy. 

4 Add prawns, continue cooking until 
prawns are heated through. 

SERVES 4 



PRAWN AND 
CUCUMBER CURRY 



Medium. 

750 g uncooked king prawns 
Vi teaspoon chilli powder 
1 tablespoon curry powder 
pinch turmeric 

thin slice fresh ginger, cut into strips 

1 clove garlic, crushed 

3 tablespoons oil 

1 large onion, thinly sliced 

1 cup (250 ml) coconut milk 

1 cucumber, peeled, seeded, diced 

2 fresh green chillies, halved and seeds 
removed 

1 tablespoon white vinegar 




1 Peel prawns leaving tails intact, remove Madras Pram Curry 

back vein. 

2 In a bowl, combine prawns, chilli powder, 
curry powder, turmeric, ginger and garlic. 

Stand for 5 minutes. 

3 Heat oil in a frying pan, saute onion until 
golden brown. Add prawns and saute for 

4 minutes. 

4 Add coconut milk, cucumber, chillies and 
vinegar. Bring to boil, stir over heat for 
2 minutes. 

SERVES 4 
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Bombay Whole 
Fish Curry 



BOMBAY WHOLE FISH 
CURRY 

Hot 

60 g ghee 

1 small onion, finely chopped 

1 clove garlic, crushed 

7 > teaspoon grated fresh ginger 

2 dried red chillies, cut lengthways and 
chopped, seeds removed 

1 tablespoon ground coriander 

1 teaspoon ground turmeric 

1 teaspoon ground mustard 

Vi teaspoon chilli powder 



1% cups (300 ml) coconut milk 
2 tablespoons fresh lemon juice 
1 kg whole fish 

1 Melt ghee in a frying pan. Saute onion, 
garlic, ginger, chillies, coriander, turmeric, 
mustard and chilli, for 3 minutes. 

2 Add coconut milk and lemon juice. Brin | 
to boil, reduce heat to low, simmer 
uncovered until thickened. 

3 Add fish, cover, cook over low heat for 
20 minutes or until fish is tender; turn fish 
once, stir sauce occasionally. 

SERVES 4 TO 6 
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FISH KOFTA CURRY 

Mild 

1 kg white fish fillets 
3 medium onions 
1 bay leaf 

2 green chillies, chopped and seeds removed 
VA cup chopped coriander or parsley 
1 egg 

2 tablespoons fresh breadcrumbs 
250 g ghee 

1 clove garlic, chopped 
1 teaspoon ground coriander 
'A teaspoon ground cumin 
1 teaspoon ground turmeric 
1 teaspoon chilli powder 
'A teaspoon ground ginger 
250 g tomatoes, chopped 
1% cups (310 ml) water 

1 Combine fish in a frying pan with a little 
water, half a chopped onion and the bay leaf. 
Simmer until tender. Cool, remove fish, 
strain and reserve liquid. 

2 Mash the fish fillets in a bowl, add green 
chillies, coriander, egg and breadcrumbs. 
Shape tablespoons of mixture into balls. 

3 Melt half the ghee in a frying pan. Add 
fish kofta balls, fry over medium heat until 
cooked, drain. 

4 Chop 11 4 onions and combine in a blender 
or food processor with garlic, coriander, 
cumin, turmeric, chilli and ginger. Blend to 
a paste. 

5 Slice remaining onion. Melt remaining 
ghee in a frying pan, saute onion and spice 
paste until onion is tender. 

6 Add tomatoes, cook covered until 
tomatoes are pulpy. 

7 Add the reserved liquid from the fish and 
VA cups (310 ml) water. Bring to the boil, 
add the fish balls and simmer uncovered for 
10 minutes. 

SERVES 4 TO 6 



CURRIED FISH 
FILLETS 



Mild 

1 tablespoon ground coriander 
1 teaspoon ground turmeric 

1 teaspoon ground cumin 
'A teaspoon ground ginger 

'A teaspoon chilli powder 
'A teaspoon ground fenugreek 
1 'A tablespoons white vinegar 
2 tablespoons oil 

2 small onions, chopped 

3 cloves garlic, crushed 

1 cup (250 ml) coconut milk 
500 g fish fillets 

1 Combine coriander, turmeric, cumin, 
ginger, chilli, fenugreek and vinegar to make 
a curry paste. 

2 Heat oil in a frying pan, saute onions and 
garlic for 3 minutes. Add curry paste, saute 

2 minutes. 

3 Add coconut milk. Bring to the boil, 
reduce heat to low, cover and simmer 

5 minutes. 

4 Add fish fillets, simmer uncovered for 

5 minutes or until fish is cooked, turn fish 
once during cooking. Shake the pan 
occasionally to prevent the fish sticking. 

SERVES 4 



• GHEE 

Ghee is used in most 
Indian dishes. It is butter 
with the water and non- 

fat solids removed To 
make it ; cut butter into 

pieces and melt slowly 
without burning. Remove 
from the heat and allow 

to stand for a few 
minutes. Drain off the 
clear yellow liquid (ghee). 
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SPICY 

DISHES 



Try some of these tantalising dishes which combine a variety of spices to 
appeal to all kinds of taste. Serve these dishes with rice and 
accompaniments, perhaps a vegetable salad. Kebabs are best presented on a 
bed of rice, with some sauces, chutneys or sambals to complement them. 

Ideally, spices should be freshly ground for optimum flavour, but they can 
be bought already ground from supermarkets. Often recipes call for whole 
seeds, such as mustard seeds or cumin seeds, which when dry roasted 
impart a rich aroma and flavour to the dish. 

Or you may be required to grind a range of seeds together with some 
vinegar to make a paste. Make extra quantities of paste, and store in an 
airtight container in the fridge to use next time. 

You can vary the quantities of spices in these dishes - be as creative 
as you want! 




Tandoori Chicken and Spicy Kebabs 
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SPICY DISHES 



PLATES AND BOWL FROM CORSO DE 1 FIOR I, DARLINGHURST 




CHILLI CHICKEN 

Mild 

1 teaspoon chilli powder 
1 teaspoon ground paprika 
% teaspoon ground cloves 
Vi teaspoon ground mustard 
Vt teaspoon ground cinnamon 
1 teaspoon ground turmeric 
3 cloves garlic, crushed 
4 tablespoons plain yoghurt 
2 tablespoons fresh lemon juice 
2 kg chicken pieces 
4 tablespoons oil 

2 onions, sliced in rings and soaked 
in lemon juice 



1 Combine chilli, paprika, cloves, mustard, 
cinnamon, turmeric, garlic, yoghurt and 
lemon juice in a bowl. Add chicken and 
marinate at least 8 hours, preferably 
overnight. 

2 Heat oil in a frying pan, add chicken in 
single layer, fry on all sides until lightly 
browned. 

3 Transfer chicken and sauce to an 
ovenproof dish. Bake, uncovered, in 
moderate oven for 15 minutes or until 
chicken is tender. 

4 Serve garnished with onion rings. 

SERVES 6 TO 8 



Chilli Chicken with rice 
and various 
accompaniments 
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SPICED CHICKEN 
AND YOGHURT 

Mild 

60 g ghee 

1 large onion, thinly sliced 
3 cloves garlic, crushed 
1 teaspoon ground ginger 
1 kg chicken pieces 
3'A cups (875 ml) hot water 
1 Va cups (440 ml) plain yoghurt 
'/j cup chopped, fresh coriander leaves 
% green capsicum (pepper), thinly sliced 
V2 teaspoon ground turmeric 
1 teaspoon garam masala 

1 Melt ghee in a frying pan, saute onion 
until tender. Add garlic and ginger, saute 

2 minutes. 

2 Add chicken pieces, brown on all sides. 

3 Add hot water. Simmer, uncovered, for 
about 45 minutes or until chicken is tender 
and about 4 tablespoons gravy remain. 

4 Add yoghurt, coriander, capsicum, 
turmeric and garam masala. Stir thoroughly, 
bring to the boil and remove from heat. 

SERVES 4 TO 6 

SPICY BAKED 
MARINATED CHICKEN 

Mild 

l'/i kg chicken 
2 medium onions, chopped 
3 cloves garlic, chopped 
% teaspoon ground cloves 
Vi teaspoon cracked pepper 
7i teaspoon ground ginger 
1 teaspoon chilli powder 
2/3 cup (160 ml) plain yoghurt 
1 tablespoon white vinegar 
60 g butter, melted 

1 Prick the chicken all over with a fork, 
truss with string. 



2 Combine onions, garlic, cloves, pepper, 
ginger, chilli, yoghurt and vinegar in a 
blender or food processor. Blend to a paste. 

3 Rub paste over chicken, marinate 
1 to 2 hours. 

4 Spread chicken on a rotary spit. Baste 
with butter, cook on moderate heat for 

1 hour or until tender. If you do not have a 
spit, place chicken into a baking dish, baste 
with butter, bake in moderate oven for 1 Vi 
hours or until tender. 

SERVES 4 TO 6 

CHICKEN BIRIANI 

Mild 

474 cups (750 g) rice 
pinch saffron strands 
% cup (125 ml) water 
125 g ghee 
2 large onions, sliced 
2 cloves garlic, crushed 
4 green chillies, chopped and seeds removed 
1 kg chicken pieces 
1% cups (310 ml) plain yoghurt 
1 teaspoon ground ginger 
4 cardamom seeds 
1 teaspoon black cumin seeds 
4 cloves 

1 stick cinnamon 
few sprigs mint 

1 Soak rice in cold water for 30 minutes, 
drain. 

2 Soak the saffron in the Vi omp water. 

3 Melt ghee in an oven proof dish. Saute 
onions, garlic and chillies until onions are 
tender. Add chicken, yoghurt, ginger, 
cardamom, cumin, cloves and cinnamon. 
Cook for 15 minutes, stirring often. 

4 Add mint sprigs, top with rice, saffron 
and water, cover, bring to the boil. Transfer 
to moderate oven for 45 minutes or until the 
rice is cooked. 

SERVES 8 TO 10 
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